SAVOURY
Addspice to life with these full flavouwed herbs
Bay Leaf Tree

The Bay Leaf '&ee (Laurus nobilis) is a hardy, slow growing evergreen free. Bay trees

are easily maintained to any desired size by pruning, so they make ideal and hardy pot
specimens and are a traditional choice for shaping into topiary. Bay leaves add flavour to
stews, stocks, soups, pickling brines, marinades, chicken and fish dishes. When using bay
leaves, always remove them from the dish before serving. Bay leaves are also a component
in a bouquet garni, which is a bundle of herbs used to flavor many dishes, including beef
bourguignon and osso bucco. A basic bouquet garni can be made from 3 sprigs of Italian
parsley, 2 sprigs of thyme and 1 bay leaf. Bunch together and tie off with kitchen grade string,
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Chef’s Choicé Rosemary Chef s Choice

Chefs Choice was selected for ils highly aromatic
flavour and is set to become the Rosemary of
choice for the kilchen gardener, Chef s Choice has
a mounded, spreading growth habit, growing to
1m high and wide. It is very hardy, thriving in sunny
spots and is tolerant to frost, coastal conditions
and drought, once established. Rosemary has

a million and one uses, and will become an
indispensable part of your kitchen garden. Puree
some fresh rosemary with extra virgin olive oil to
make a dipping sauce for crusty bread.




